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Business Service Directory   

Gardening

Hired Labor

J. Limon Gardening
Maintenance/Cleanup
Monthly Service
Sprinkler 
System Repair

Call Jose
(925) 7875743
License #: 018287

25 yrs. experience 
in Lamorinda

Underpinning Gardening

  ATLAS
HEATING & AIR CONDITIONING COMPANY

CA LIC. #489501

Old-fashioned service and
high-quality installations.

510-893-1343
www.atlasheating.com

Since 1908

Reach 60,000+ 
in Lamorinda

Advertise in 
Lamorinda Weekly 
Call 925-377-0977

today

Painting Grout & Tile Concrete & Landscaping

The Grout Specialist Co.

Say 
“Goodbye” 
to Ugly Grout!

• Grout Tile
• Cleaning Sealer
• Repair &

Restoration  

925-323-3914
www.groutspecialistco.com

CA Lic.#970721

Hire Local Labor!
Who we are:
Miramonte  Grads & Students

What do we do:
Window cleaning, weed whacking, 
car washing & detailing, painting, 
ivy removal,  property clean up, hedge
trimming, lawn & pool care, digging &
trenching, gardening, drip irrigation & more.
$13 per hour
Call: (925) 818-6937 or email: 
locallabor818@gmail.com

Concrete & Landscaping 
* Driveways & Patios

* Stamped Concrete

* Brick Work

* Grading & Dump Truck Service

* Sprinklers – Repair & Install

* Sod Lawns/ Lawn Aerating

NO JOB TOO SMALL

Leo Carlson’s Concrete & Landscaping
LIC # 935154 925-917-0353

Pilates
No Pain!
Personal Attention
Get Fit

COREKINETICS-Pilates Studio Orinda
• Free fitness analysis with first lesson
• Rehab your Sports Injuries/ Back Problems
• Custom workouts-all bodies welcome
• Private and semi private classes
• Certified for 20 years/teacher for 36

925-708-3279 

CA License:  #616357

376-3380   
MORAGA

steven_thaw@yahoo.com

FREE  ESTIMATES  
IMPECCABLE  
REFERENCES

Construction

Jacob Spilsbury - General Contractor
American owned and operated

Renovation  •  Remodeling
Home Repair

Big & Small Jobs
Bonded & Insured. Lic # 898775

925-825-5201

www.bayareaunderpinning.org

Pilates Heating Construction

Tropical Treat
By Susie Iventosch

It was in April that I was first introduced to this fabu-

lous dessert. My husband works for a very large com-

pany, which held its annual incentive trip in the Bahamas.

That was a really nice place for a business trip, but there

were some 2,000 people in our quaint little group. This

usually means buffet style meals, which have never been

my favorite. So, one night I convinced him to go out to a

nearby restaurant, where we were able to order off a real

menu.  The meal was good, but the dessert was sensa-

tional!

     

Guava Duff, a dish I had never even heard of before

this trip, is a dessert that tastes sort of like a cobbler, but

instead of fruit on the bottom with dough on top, the

dough is rolled out with the fruit tucked inside and then

rolled up like a jelly roll cake. It is then steamed and

topped off with a delicious butter-brandy sauce!

     

My mission for the remainder of the trip was to dis-

cover how to make this delightful dish. So, I asked nearly

every waitress and hotel personnel I encountered, to see

how they make their version. And, trust me, every Ba-

hamian family has its own version of this popular dessert!

     

I felt very well informed on how to make my own

rendition of Guava Duff, and planned to make it at my

dinner party the next weekend.  But as I quickly discov-

ered, guavas are not to be found in northern California

until sometime in mid-summer. Rats! Undeterred, I de-

cided to make "Mango" Guava Duff, minus the guavas!

Guava juice afforded the guava flavor, and it turned out

beautifully!  

     

Since then, we have made "Mango-Papaya" Guava

Duff, and I plan to make peach and nectarine versions

when the crops are ripe. If I ever find fresh guavas this

summer, well, I will definitely make a real Guava Duff!

Guava Duff
(Serves 8)

INGREDIENTS

3-4 cups of fruit, pitted, peeled and diced
(guava, papaya, mango, peaches, nec-
tarines) reserve 1/2 cup for topping
1/2 cup butter
1/3 cup sugar
2 egg yolks
2 teaspoons vanilla
2 cups all-purpose flour
3 teaspoons baking powder
1/2 teaspoon salt
1/3+ cup guava juice

DIRECTIONS

In a large bowl, beat butter and sugar until
integrated. Add egg yolks and vanilla and
stir well.  Sift flour with baking powder and
salt and stir into butter mixture. Add
enough guava juice until dough can be
gathered into a large ball. 
On a floured surface, roll dough out into a
large rectangle, approximately 12x 15 inches or so. It is not necessary to be exact on this measurement.
Beginning at the close end of the rectangle, spread a row of chopped fruit and roll dough over fruit. Repeat this
process until you have a large jelly roll shape and you've used up all but 1/2 cup of the fruit. 
Cut the roll into two shorter rolls and seal each very tightly in foil. Double wrapping is even better, to keep
dough in place while steaming.
In a large pot, fitted with a French steamer, (or in a pasta pot with the mesh liner) place the two wrapped rolls of
dough and steam for about one hour, or until dough is cooked. You may need to add more water to the bottom
of the pot while steaming.
Cool thoroughly. When ready to serve, remove foil and cut into 1-2 inch slices. Heat in microwave and drizzle
warm brandy sauce over the top. Can serve with a scoop of vanilla ice cream or a dollop of whipped cream and a
spoonful of reserved diced fruit.

Brandy Sauce
INGREDIENTS

1/4 cup unsalted butter
1/2 cup sugar
2 teaspoons vanilla
1/3 cup guava juice
1/4 cup brandy

DIRECTIONS

In a saucepan, melt butter over medium heat. Add sugar and stir well with a wire whisk. Continue to cook over
medium heat, stirring all the while, until sugar dissolves. Stir in vanilla, guava juice and brandy and continue to
cook until well integrated, slightly reduced and thick enough to coat a spoon.  
Can be made ahead of time and reheated to serve over warm guava duff.

Photo Susie Iventosch

Susie Iventosch is the

author of Tax Bites and

Tasty Morsels, which

can be found at Across

the Way in Moraga,

www.amazon.com, and

www.taxbites.net. 

Susie can be reached at

suziventosch@gmail.com.

These recipe is available on our web site

www.lamorindaweekly.com

If you would like to share your favorite recipe

with Susie please contact her by email or call our

office at 925-377-0977.




